From the point of view of high utilization of pearl oyster meat, shellfish protein hydrolysates (SPH) were prepared from pearl oyster meat and three other species of shellfish meat by enzymic treatment using proteases. SPH prepared from each meat was added to lizard fish myofibrils and the changes in the amount of unfrozen water in myofibrils associated with freezing were analyzed by a differential scanning calorimetry. ATPase activity was simultaneously measured.
Unfrozen water (H2Og/g dried matter) Fig. 3 . Correlation between Ca-ATPase activity and the amount of unfrozen water in myofibrils in the absence or presence of various shellfish protein hydrolysates (SPH). SPH (5 g dried matter) was added to 100g of myofibrils. Control was without SPH. Symbols are the same as in Fig. 1 
